The safety of food raw materials and food products is an issue of current interest in terms of public health. The economic damage from the most common food poisonings (of microbial and chemical nature) worldwide is estimated at hundred million dollars. Due to such social significance, food safety is a fast-growing medical filed that involves various economic industries. Taking into account that there are only few measures aimed at preventing a wide range of diseases associated with food products (micronutrient deficiency, food poisoning and intoxication of various origins) and that the cost of food safety ensuring measures, the use of qualitative assessment of the impact of individual harmful food-related factors on public health is of great importance.
In line with the approaches acknowledged on the international and European levels (Agreement on the Application of Sanitary and Phytosanitary Measures of the WTO [1] , the CODEX Alimentarius Commission Standards [2] , the EU Regulation №178/2002 of 28 January 2002 that set forth the general principles and requirements of the industrial law [3] , the measures aimed at ensuring food safety should be realized with the application of risk analysis methodology.
The three interconnected elements of risk analysis -risk assessment, risk management, and public information about the risks -present a consistent method that can be used to identify effective, adequate, and targeted measures or actions aimed at ensuring consumer safety in terms of food products. Risk assessment is a scientific expert methodology that helps scientists measure the level of risk to public health associated with potentially harmful food-related factors -contaminants, pathogenic microorganisms, accessory food substances, and enriching ingredients. The data on health risk assessment is used to validate and regulate the management decisions on food safety (risk management). The information on risk, if necessary, is provided to the interested parties -product manufacturers, state agencies, consumers (informing about the risk).
The current legislation of the Eurasian Economic Union contains risk assessment elements. Appendix 12 "Protocol on the Application of Sanitary, Veterinary-Sanitary, and Phytosanitary measures" to the Agreement on the Eurasian Economic Union defines risk assessment as the key tool of sanitary-antiepidemiological activities aimed to reduce or eliminate such risk, prevent the contraction and spread of infectious and mass noninfectious diseases (restrictions) and their elimination, which by definition is risk management [4] .
The word "risk" in the legislation of the Eurasian Economic Union is not specific to food products and, in general, corresponds to the approved international views on the discussed area. Appendix 9 "Protocol on Technical Regulation within the Eurasian Economic Union" to the Agreement on the Eurasian Economic Union defines risk as a combination of the probability of harm and the consequences of this harm impacting human life and health (in terms of sanitary and epidemiological well-being of the residents) [4] .
The Regulation About Sanitary-and-Epidemiological Supervision (Control) on Customs Border of the Customs Union adopted by the Decree of the Customs Union Commission on May 28, 2010 № 299 technically captures in legislation the approaches to the management of food-related risks used by the agencies authorized in sanitaryand-epidemiological well-being, as well as informing about the risk [5] .
The Customs Union Technical Regulation on Food Safety TR TS 021/2011establishes that safety of food products is the condition of food product indicating the absence of inadmissible risk connected with adverse health effects on humans and future generations [6] .
The Belarus Law of January 7, 2012 №340-Z About the Sanitary and Epidemiological WellBeing of the Population established that all the anti-epidemiological activities -organizational, preventative, and other activities aimed to assess the risk of adverse health effects connected with environmental factors, eliminate or reduce the impact establishes the objectives of social-and-hygienic monitoring in the form of identifying the levels of risks to human life and health and developing the activities aimed to prevent, reduce and eliminate adverse health effects connected with the environmental factors. Some objectives of social-andhygienic monitoring in the Republic essentially form the methodology of risk analysis (Table 1) .
A new version of the bill "On quality and safety of food raw materials and food products for the life and health of humans" has been recently introduced in the Republic of Belarus; it contains the main definitions -"risk", "risk analysis" and its component and proposes to use risk analysis when exercising the state control and supervision in the sphere of food product safety [9] .
The functional model of the use of the above methodology in the Republic of Belarus is shown in Figure 1 below.
The methodology for assessing health risks associated with food products is an essential component of risk analysis that receives a lot of attention from researchers from the EEU members and the Republic of Belarus. The methodology for assessing health risks associated with the chemical, physical, and biological factors for the purpose of identifying the indicators of safety of food products (goods) developed by the EEC in cooperation with the Russian Federation, the Republic of Belarus, and the Republic of Kazakhstan establishes a uniform approach and criteria for the assessment of public health and will be used in the development and application of the requirements to food safety [10] . This direction of joint work is very essential since according to the Agreement on the Eurasian Economic Union [4] , the application of domestic hygienic standards on food product safety that are different from the ones adopted in the Eurasian Economic Union is not possible. Now therefore, the methodology for assessing health risks is generally implemented in the legislation and guidelines of the Eurasian Economic Union -uniform methodological approaches have been established ]10], risk management and informing about the risk are carried out in accordance with [5] .
Application of risk assessment to ensure the safety of food products is pursuant to the Agreement on the Eurasian economic Union [4] and is mandatory for all the WTO state members. WTO Agreement Article 5 on the application of sanitary and phytosanitary measures reads: "Members shall ensure that their sanitary or phytosanitary measures are based on an assessment, as appropriate to the circumstances, of the risks to human, animal or plant life or health, taking into account risk assessment techniques developed by the relevant international organizations" [1] .
Overall, the methodology of risk assessment as a scientific expert methodology in the sphere of ensuring the safety of food products may be used as follows:
To validate the criteria of safety of food products in relation to the biological agents, chemical substances -contaminants, accessory food substances, pesticides, assessment of safety and effectiveness of micronutrient deficiency programs;
To rate the facilities in terms of the supervisory activities based on a range of factors depending on the risks to consumers' health associated with the manufactured products;
To locate the facilities and identify the sanitary protection zones at the stage of warning sanitary supervision.
The Republic of Belarus now uses new methodological approaches brought in accordance with the international standards to determine the algorithm and criteria for the assessment of health risks created by the presence of contaminants, biological agents, and accessory food substances in food products.
As for safety criteria, Belarus uses the hygienic standards adopted by the Eurasian Economic Union. The methodology of risk assessment is used to evaluate the iodine deficiency programs [11] . And assess the safety of some accessory food substances [12, 13] .
The iodine deficiency program has been working in the republic of Belarus since 2000; one of its components is mandatory use of iodized salt when making industrially manufactured food products (except for products from sea-fish, seafood). Provided such circumstances, there is a possibility that some consumers may consume biologically active components in the amount that exceed the upper exposure level. For this reasons, a quality health risk assessment was conducted to assess the level of risk associated with excessive consumption of iodine by adults.
Various scenarios of consumption of micronutrients with meals were validated with the account for the level of iodine in food products, average and high levels of consumption of food products, and share of enriched products in the market. The obtained results showed that mass food products (baked goods, sausage goods) manufactured with iodized salt promote adequate provision of iodine in residents and does not result in excessive consumption even in aggravated scenarios. The obtained results showed that mandatory enrichment of mass food products with iodine in the form of iodized salt is safe [11] .
Reliability of the hygienic regulations concerning the application of accessory food substances was assessed in relation to nitrates. Consumption of nitrates with meals was assessed within a realistic scenario as well as for individuals with high levels of consumption of sausage goods -dangerous sources of the discussed chemical substances. The obtained results showed no excess of permissible daily consumption of nitrates for adults with normal levels of consumption of sausage goods. However, when aggravated models were used, alimentary exposure to nitrates was significant which indicated the presence of unacceptable risk for such consumers. At the same time, such load was formed not so much by the use of accessory food substances, as by the level of consumption of food products in the manufacturing of which they are used [12] .
To summarize, overall the methodology of risk analysis in ensuring the safety of food products in the Eurasian Economic Union and the Republic of Belarus is established in the law; there is a relevant functional framework for its realization, specific work is carried out to develop and improve consistent methodological approaches to health risk assessment among the residents exposed to the chemical, physical and biological factors to ensure the safety of food products.
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